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II  "*it/0Uld,tellT  f  *"  faid  C0usin  *fehitabel,  "why  I  have  so  much  trouble  making 

^0    Ho  rn  m       1  °^'ht  a  £COd  ^  comm9I'cial  Patterns  in  my  time-Pat terar 
S  f  *°  fxt  my  ample  figure-but  there's  usually  something  wrong  with  the  gar- 
ments I  make.     What  would  you  do,  in  a  case  like  that?"  66  ^ 

"Use  a  foundation  pattern,"  I  told  her*.  "Make  one  to  fit  your  own  figure.  That'* 
pSinlS  Ti^JT  a  Patt6r?.that  fitS*  ^  *  ^dation  Pattern,  Tmeanl  * 
boles  t  °Wa  figUre'  With  n°rmal  seam  lines'  neck'  and  amH 

terns    and  +V    ^f'  ^  fitB  7°U  exaCt1^  :"0U  Can  check  commercial  t,aW 

matarial!  ^  '  yom>  f ^undation  pattern  of  a  firm  cotton 

"on  *he,f^dation  Pattern,  follow  the  commercial  pattern  which  seems  to  fit 

CprLi0'     :eSt+the  c°™rcial  pattern  oarefully,  before  you  cut  into  the  cotton 
o? Ihe^Lurf    T^63  a  patt!Tn?0USht  ^  b*st  ^asure  does  not  fit  any  other  "Dart 
it       f    ^         t  F?U/an  finQ  a  Pattern  which  fits  your  shoulders,  you  can  alter 
of  vour  U^L       *   »f ore  cutting  the  foundation  Pattern.     Take  the  measurements 
ol  your  figure,  and  checic  them  on  the  paper  pattern." 

MehiLbeT^  ^  1  ^  the  *°™***on  Pattern  of?"  asked  Cousin 

"Black-and-white  checked  gingham  is  a  good  material  for  the  foundation  Pattern,  ^ 
SUtrWh!        D!ateJif         Gros^ice         lengthwise  threads  are  so  easily  seen, 
vers"  "    lineS'  'right  red  thread'  30  the  ^atte-  ^  ^  re- 

rS  Swtcl  nf    £n   ^'"r  °f         Pattem  one-ei^^  inch  the  edge,  to  pre- 

from    1      L  It  a  f  S1f  a  n^er  °f  StyleS'  0f  both  dresses  and  houses, 

work  S  o  IS  '  ^foundation  pattern  which  fits  your  figure  takes  the  guess- 
work ouu  of  making  a  new  dress.     It  also  saves  time,  and  material." 

I^esin0!^^  ^ SaidAmy  C0"aSin'     ^  Sha11  ****  a  foundation  pattern,  before 
I  begin  my  winter  sewing'.    And  while  we  are  on  the  subject  of  clothes    I  have  an- 

wotn  Titha"  tyPe  °f  C°llar  15  -St  te~  t0  a  ^toutJsh  midd^elagS 

^"^^T^t?^ chin' and  a  thick  neck?  In  other  words' w1at 

wSf  b^adncoeiiL'  T^-  '  *  neCkUne  wMch  giveS         Might.     Better  not 

toe  -so  t  «  J      '  ,  JldS'  r0Und  necklin^.    A  shawl  collar  is  becoming  to  your 

IS  her  becominri?vl^e  ^  *  V  M<*'  alm°st  n°  ro11  at  ^  ^ 

coiia::  St^js^s:  s?ichessr pointed' or  a  narrow  °vai  necknne' witw  a 
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"Marty  woEien  do  not  know  how  necessary  it  is  that  the  collar  be  designed  while  the 
dress  is  being  planned.     Collars  that  do  not  seem  to  '"belong'  to  a  dress  are  not 
artistic.     The  textures  of  the  collar  and  the  dress  should  be  similar;  for  example, 
a  delicate  lace  collar  is  not  appropriate  on  a  hard-finished  wool  dress.  There 
are  several  devices  which  make  the  collar  'belong'   to  the  dress — such  as  trimming 
the  collar  with  a  bias  binding  of  the  dress  material,  or  by  using  decorative 
stitches  011  both  the  collar  and  down  the  front  of  the  dress." 

"Thank  you  kindly,"  said  Cousin  Mehitabel.  "And  do  you  happen  to  have  any  printed 
instructions,  which  will  help  the  home  dressmaker?" 

I  gave  Cousin  Mehitabel  a  copy  of  "Pitting  Dresses  and  Blouses,"  which  is  a  handy 
booklet  for  women  who  do  much  dressmaking,  for  themselves  or  for  other  people. 
The  bulletin  is  free.     It  contains  directions  for  making  the  foundation  pattern  I 
told  you  about,  tells  how  to  set  in  sleeves,  and  makes  clear  a  good  many  points 
which  puiazle  home  dressmakers. 

There  are  two  questions  on  file  today.    First:     "Please  tell  me  the  correct  way  to 
keep  a  linoleum  looking  clean  and  new." 

Answer:    Waxing  or  varnishing  improves  the  appearance  of  linoleum,  and  makes  it 
last  longer.    Use  wax  on  the  inlaid  and  -plain  kinds,  and  varni sh  on  the  -printed 
kind.    Wax  sometimes  tends  to  soften  the  printed  surface.     If  either  wax  or  varn- 
ish is  applied,  the  linoleum  is  then  cleaned  and  cared  for  like  a  wood  floor  so 
finished.     If  it  is  not  given  a  special  finish,  linoleum  should  be  swept  with  a 
soft  brush,  and  dusted  with  an  oiled  or  dry  mop.    Occasionally  it  should  be  clean- 
ed more  thoroughly,  with  a  mop,  or  with  a  cloth  wrung  out  of  suds  made  with  luke- 
warm water  and  neutral  soap.     Then  rinse  with  clear  water,  and  wipe  dry  with  an- 
other cloth.     Only  a  small  space  should  be  wet  at  a  time.    A  linoleum-covered 
floor  should  never  be  flooded.     Strong  soaps  and  cleaning  powders  that  contain  al- 
kali should  never  be  used  on  it. 

The  next  question  is  from  a  housewife  who  wants  a  recipe  for  peach  dumplings,  to  be 
served  with  old-fashioned  hard  sauce.    A  delicious  combination.    First,  make  a 
plain  pie-crust.     Roll  the  pastry,  or  pie-crust,  in  a  thin  sheet,  and  cut  it  in 
rounds.    Place  a  whole,  peeled  peach  in  the  center  of  each  round  of  pastry.  Don't 
remove  the  stone,  for  it  seems  to  give  the  dumpling  an  extra  good  flavor.  Sprink- 
le sugar  over  the  fruit,,  dot  with  butter,  and  bring  the  edges  of  the  pastry  to- 
gether over  the  peach.    Bake  in  muffin  pans,  in  a  fairly  hot  oven.     If  the  oven  is 
too  hot,  the  crust  will  brown  before  the  peach  cooks  through.    The  dumplings  should 
be  served  hot,  with  a  hard  sauce,  or  a  liquid  sauce.     Peach  juice,  left  over  from 
stewed  peaches,  may  be  served  on  peach  dumplings. 

Perhaps  I'd  better  tell  you  how  to  make  a  hard  sauce.     This  should  be  prepared 
rather  early  in  the  day.    My  proportions  for  hard  sauce  are  l/4  cup  butter,  3/4 
cup  powdered  sugar,  1/2  teaspoon  vanilla,  and  1/8  teaspoon  grated  nutmeg.  Cream 
the  butter  and  sugar.    When  it  is  white  and  creamy,  add  the  vanilla  and  the  nutmeg. 
Do  you  know  the  secret  of  creamy  hard  sauce?     It  lies  in  long  beating.  Remember 
to  chill  the  sauce,  before  serving,  or  it  will  be  too  soft.    Heap  it  with  a  fork, 
on  each  peach  dumpling.    Hard  sauce  is  usually  served  from  the  table,  and  is  most 
attractive  if  heaped  in  a  pretty  dish. 

Tomorrow's  program  will  be  about  dinners  for  children — please  bring  your  pencils, 
for  there  will  be  a  menu,  and  a  recipe  or  two. 


Wednesday:    "Dinners  for  Children." 


